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Summary 
The mechanisms of removal of astringency in ]apanese persimmon (Diosρ'yros kaki Thunb. 
cv. 'Hiratan巴nashi')合uitswhen tr田 tedwith aldehydes， alcohols and CO2 were investigated in 
relation to the behavior of tannin substances in the fiesh. 
1. Fruits were pretreated with microwave to inactivate the enzymes. Then the fruits 
were treated with several kinds of alcohols， aldehydes and carboxylic acids. Astringency was 
removed in only the fruits treated with acetaldehyde or formaldehyde. Other treatments， 
however， had no effect for removing astringency. 
2. Fruits picked at 3 days after full bloom were treated with ethanol vapor. Changes of 
phenolic compounds during the processes of removing astringency were determined by gel 
chromatography. The fractions which contained tannins with lower molecular weight were 
predominant before the treatment， whereas th巴 tanninswith higher molecular weight appe訂 ed
in 16 hours， which meaning that the molecular weights of tannins became larger during the 
treatment for deastringency. 
3. Fruit fiesh treated with ethanol， CO2 and acetaldehyde were boiled in ethanol solutions 
with various concentrations (0~70% ) for 30minutes. Tannins which were dissolved again from 
insoluble forms were determined. lnsoluble tannins were not di岳solvedfrom the自eshtreated 
with acetaldehyde， but was partly redissolved from the fiesh treated with ethanol and CO2・The
larger ampunts of tannins was dissolved from the fiesh without any treatm巴nt.
4. The fiesh disks pretreated with microwave were treated with acetald巴hydevapor for 
5 minutes. Acetaldehyde and soluble tannin contents in the fiesh were determined after the 
treatment. The content of acetaldehyde which was needed for removing astringency was thought 
to be about 66 mg%， whi1e those in the flesh treated with ethanol and CO2 were 4~12 and 
3~71昭%， respectively. 
5. Nitrogen was not detected in tannin sllbstances from the frllits after deastringency 
treatment. The concentrations of other minerals (P， K， Mg， Ca) were also very low 
From these reslllts， the mechanisms and the processes of removing astringency in ]apanese 
persimmon frllits were discllssed. 
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Fig. 1. Effects of severaI organic soIvents on the 
removaI of astringency in the fruits 
which are pretreated with microwave 
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Fig.B3. Soluble tannin contents dissolved by 
boiling in ethanol solutions with various 
concentrations. The fruits were removed 
from astringency with acetaldehyde， CO2 
and ethanol treatments. 
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Fig. 2， Gel chlomatography in the process of 
removing astringency in the fruits picked 
on 3 days (A) and 18 days (B) after full 
bloom. 

























Fig. 4. Changes in soluble tannin and acetal. 
dehyed contents in. flesh with various 
treatments. (1) Fruit flesh pretreated 
with microwave were treated with ac. 
etaldehyde vapor for 5 minuites. (2 Fruit 
flesh were treated with ethanol vapor 
and CO2 for 42 hours and 24 hours. respec. 
tively. Soluble tannin and acetaldehyde 



































ノール区の Ca，Mgがそれぞれ3.26x 10-" 1. 50 x 10-4 
mg%程度の量で、あった以外は， P， K， Ca， Mgの各処








Table 1. Contents of several chemical elements in 
insoluble tannin of ]apanese persimmon 
fruits. 
Ethanol CO2 Acetaldehyde 
N 。 。 。
P 1.80 X 10-5* 1.13 X 10-5 1.13 X 10-5 
K 7.03 X 10-5 7.78 X 10-5 2.80x 10→ 
Ca 3.26 X 10-4 5.50x 10-5 。
Mg 1.50x 10-4 6.45 X 10-5 3.95 X 10-5 
* mg % 
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しく増加したとし脱渋後，生果換算で Ca，Mg， P， 
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